
 

 

Executive Chef Stan Chang 
 

Sorry, no changes, alterations, splitting. or substitutions allowed. PRICES EXCLUDE TAX AND GRATUITIES 

 
DINE OUT VANCOUVER 2024 

 

3 COURSE 
 

$65 per person 
 

wine pairings available for additional $30 per person or $12 each 
 

 
YUCA SOUP 

yuca matchsticks, basil mint emulsion, japanese rayu chili oil, aji amarillo crème fraiche 
 

wine pairing: La Frenz, Viognier, Naramata, BC Canada (3oz) 
 

or 
 

TENDERLOIN SUSHI ROLL 
chalaca, avocado, cucumber, crispy garlic, unagi glaze 

 

wine pairing: Poplar Grove, Cabernet Franc, Naramata, BC Canada (3oz) 
 

or 
 

SOLTERITO SALAD 
canario beans, baby potato, edamame, candied pecans, orange wedges, cherry tomatoes,  

champagne vinaigrette, feta 
 

add katafi prawns  12 
 

wine pairing: Little Engine, Sauvignon Blanc, Naramata, BC Canada (3oz) 

 
HALIBUT CURRY 

aji amarillo peruvian curry, mussels, crispy leek, edamame, aborio rice, cherry tomatoes 
 

wine pairing: Synchromesh, Riesling, Okanagan Falls, BC Canada (3oz) 
 

or 
 

LAMB RACK 
tomato, honey, parmesan polenta, carrot 

 

wine pairing: Mt. Boucherie, Sangiovese, Black Sage Bench, BC Canada (3oz) 

 

or 
 

WILD MUSHROOM TAGLIATELLE 
squid ink tagliatelle, wild mushrooms, huancaiana cream sauce 

 

add 4 grams black winter truffles  19 
 

wine pairing: Scorched Earth, Pinot Noir, Kelowna, BC Canada (3oz) 

 
PISTACHIO COCONUT JOCONDE 

pistachio & coconut sponge cake, blackberry coulis 
 

or 
 

SORBET 
a choice of 3 flavours, seasonal berries 

 
 

wine pairing: SpearHead, Late Harvest Riesling, Kelowna, BC Canada (2oz) 
 

  
 


